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Sec. 6. All bottles used in the distribution of milk, cream, skimmed milk, pasteurized 
milk, or buttermilk must be thoroughly cleaned and sterilized before filling. Single 
service packages shall be subject to the approval of the milk, food, and market inspec- 
tor, and the use of said packages more than once is prohibited. 

Sec 7. The term "wholesale," as applied in this ordinance, shall be construed to 
mean the sale or distribution of milk, skimmed milk, pasteurized milk, or buttermilk 
in any receptacle containing one or more gallons intact. 

Sec 8. Any person violating any of the provisions of this ordinance shall be deemed 
guilty of a misdemeanor, and, upon conviction thereof, shall be punished by a fine 
of not less than $5 nor more than $200 or by imprisonment of not less than five days or 
more than three months in the city jail, .or by both such fine and imprisonment. 

Sec. 9. This ordinance shall be in full force and effect from and after the 1st of May, 
1913. 

Poultry— Sale of Slaughtered. (Ord. 122, Oct. 30, 1913.) 

Section 1. Section 1 of an ordinance entitled, "An ordinance relating to and regu- 
lating the sale of undrawn slaughtered poultry, fish, game, and any animal to be used 
for food purposes, within the limits of the city of Sacramento, and prescribing a 
punishment for the violation of the provisions thereof," approved December 23, 1905, 
is hereby amended to read as follows: 

Sec. 1. It shall be unlawful for any person, firm, or corporation, within the limits of 
the city of Sacramento, to sell, offer or expose for sale, any slaughtered poultry, refrig- 
erated or otherwise, intended for food purposes or human consumption, which has not 
been properly drawn by removing the viscera at the time of slaughter, unless such 
poultry shall have been properly prepared by fasting for a period of at least 18 hours 
prior to slaughter and which shall show no evidence of containing food in the crop. 

Meat, Inspection — Slaughterhouses, Licensing and Care. (Ord. 125, Third Series, 

Nov. 11, 1913.) 

Section 1. It shall be unlawful for any person, firm, or corporation to have, keep, 
sell, or expose for sale for human food, or to have in possession, the flesh of any cattle, 
calves, sheep, swine, or goats, unless the same shall have been slaughtered under the 
supervision of the food and market inspector of the city of Sacramento in accordance 
with the provisions of this ordinance: Provided, however, That this ordnance shall not 
apply to cattle, calves, sheep, swine, or goats slaughtered under the supervision of 
the United States Government inspector in accordance with the regulations relating 
to the inspection of meat as prescribed by the Department of Agriculture of the 
United States, and bearing the stamp of such inspection, or to any such meats slaugh- 
tered under the supervision of and bearing the stamp of an official meat or food in- 
spector of another city in this State, where the standard of inspection therein has been 
approved by the food and market inspector of this city, showing that such meat has 
been inspected and passed by the food and market inspector of such other city. 

Sec 2. It shall be unlawful for any person, firm, or corporation to sell, have, keep, 
or expose for sale, or have in possession, the flesh of any cattle, calves, sheep, swine, 
or goats, unless there has been placed on each primal part thereof, by or under the per- 
sonal supervision of an inspector of the United States, or of the city of Sacramento, or 
of another city, as in section 1 provided, a mark, stamp, or brand, showing that the 
same has been inspected and passed for food purposes, and if inspected by the city of 
Sacramento, having thereon, inclosed in a heart-shaped outline, the words "S. H. D. 
Insp'd & Pas'd," together with the number of the slaughterhouse, as hereinafter 
provided, in which the same was inspected. 

Sec 3. Any person, firm, or corporation desiring to slaughter any of the animals 
mentioned in sections 1 and 2 hereof for use for food purposes in the city of Sacramento, 
under the supervision of the food and market inspector of the city of Sacramento, 
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shall before engaging in such business make application in writing to the health officer 
of the city of Sacramento for a permit so to do, which application shall be signed by 
the person, firm, or corporation making the same, and shall specify the location of the 
house or place where it is proposed to slaughter such animals. Upon the filing of sucji 
application with the said health officer, the food and market inspector of the city of 
Sacramento shall inspect said slaughterhouse, and if the same shall be found to comply 
with the provisions of this ordnance relating to the construction and equipment of 
slaughterhouses, he shall make written report thereof to the health officer, whereupon 
said health officer shall issue the permit applied for, and cause a record thereof to bo 
kept in the health office. 

Sec. 4. No permit shall be issued to any person, firm, or corporation to engage in 
the business of slaughtering animals for food purposes in the city of Sacramento, 
unless the house orplace in which the same are to be slaughtered shall conform strictly 
to the following regulations, or their equivalent, approved as such by the food and 
market inspector; subject to an appeal to the city commission from the ruling of the 
food and market inspector: 

The floor or floors of the slaughterhouses must be covered with concrete not less 
than 3J inches in thickness covered with a layer of cement not less than one-half inch 
in thickness, or asphaltum 1 inch in thickness; said floors may be covered with mastic, 
or other like material which shall not be less than 1$ inches in thickness if of mastic 
and 2 inches if of asphaltum; or glazed brick may be used laid in cement. 

The side or area walls shall be concrete extending hot less than 1 foot above the level 
of the finished floor and shall not be less than 6 inches in thickness. From this height 
the walls must be sheathed with galvanized iron of no less than No. 20 gauge up to a 
height of 6 feet above the floor. Said sheathing must be cemented into the concrete 
area walls and made water-tight. From the top of the galvanized-iron sheathing up 
to and including the ceiling of the structure the said walls and ceiling shall be of 
tongue and groove lumber and painted with not less than two coats of paint, or oil and 
varnish. 

All parts of slaughtering establishments, including the slaughtering houses, storage 
rooms for meats, and stables or corrals used for live stock, shall be kept in a cleanly , 
sanitary, and wholesome condition. 

The blood and offal shall be handled and disposed of in such a manner as not to 
permit any decay or offensive effluvia to emanate therefrom, and it shall not be used 
in its raw state for hog food. 

The slaughterhouses shall be provided with a cooling room apart from the killing 
room and shall be separated from the killing room by a tight partition in the side or 
sides next or nearest to the killing room and must not be placed within 300 feet of any 
hog pen. 

The cooling room shall be thoroughly ventilated and well screened so as to exclude 
flies and other insects therefrom. 

Sec. 5. In order to obtain inspection by the city of Sacramento, the person, firm, 
or corporation operating any slaughterhouse where cattle, calves, sheep, swine or 
goats are to be slaughtered, and when the flesh thereof is to be supplied for the use 
of the inhabitants of the city of Sacramento for food, shall make written application 
therefor to the health officer of said city, and said inspection shall be granted upon the 
following conditions: 

That the said slaughterhouse has been constructed in accordance with the provisions 
of this ordinance. 

That all slaughtering shall take place between the hours of 7 o'clock a. m. and 7 
o'clock p. m. of each day, unless a special permit in writing authorizing slaughtering 
at another time is granted by the food and market inspector. 
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Sec. 6. The feesforall inspections, authorized by this ordinance, shall be paid to the 
collector of the city of Sacramento by the person, firm, or corporation for which such 
inspection has been furnished, as follows: 

First. If inspection be furnished continuously so as to require all of the time of the 
inspector, or more than one-half of each day, said fee shall be $100 per month, payable 
on or before the last day of each and every month during which such inspection shall 
have been furnished. 

Second. If inspection be furnished continuously for half a day, or less each day, the 
fee for such inspection shall be $50 per month, payable in the manner provided for in 
the preceding paragraph of this section : Provided, however, That the time of the inspec- 
tor, to be so paid for, shall include the time occupied in traveling both ways between 
the city of Sacramento and the place where such slaughtering is being, or is to be, done. 

Third. If inspection be furnished for half a day or less, but not every day, the fee for 
such inspection shall be at the rate of 60 cents per hour, payable in the manner pro- 
vided in the paragraph numbered "First" of this section : Provided, however, That the 
time of the inspector to be so paid for shall include the time occupied in traveling botib 
ways between the city of Sacramento and the place where such slaughtering is being, 
oris to be, done: Provided further, That when the inspection is made for a person, firm, 
or corporation, not conducting the business of slaughtering animals for food at a 
slaughterhouse constructed and equipped as required by this ordinance, the fee for such 
inspection shall be collected by the inspector at the time of the inspection, and the 
same shall be forthwith paid to the city collector and credited to the person, firm, or 
corporation paying for such inspection. 

Fourth. Cattle shall be allowed to stand for a period of at least 24 hours and calves 
^,nd small animals 12 hours at the place of slaughter before killing. 

Sec. 7. Any person, firm, or corporation desiring to slaughter any animals mentioned 
in this ordinance, the flesh or meat of which is to be sold for food in the city of Sacra- 
mento, shall give notice to the food and market inspector of said city , at least 24 hours 
before such slaughtering is to take place, that the services of an inspector thereof will 
be required. 

Sec 8. The person in charge of the slaughtering shall notify the inspector at the 
close of each day at what time on the following day the work of slaughtering will be 
commenced, and if no slaughtering is to be done on the following day, then he shall 
notify the inspector at what time and on what suceeding day the work of slaughtering 
will next be commenced. 

Sec. 9. The days and parts of day during which the work of slaughtering any animal 
mentioned in this ordinance may be done, shall be fixed by agreement between the 
holder of the permit for such slaughtering and the food and market inspector or assistant 
inspector delegated by said food and market inspector for such purpose. 

Sec. 10. If inspection be granted by the health officer as provided in this ordinance, 
the said health officer shall designate each slaughterhouse to be inspected by a num- 
ber, which number shall be used on the mark, stamp or brand of all meats inspected 
therein. 

Sec. 11. No slaughtering shall be done nor inspections made on Sunday, unless a 
special permit in writing be granted therefor by the food and market inspector. 

Sec 12. The carcasses of animals which have had no ante mortem inspection by the 
food and market inspector of the city of Sacramento shall not be officially inspected, 
except in the case where the carcass offered for inspection in the city of Sacramento 
has the thoracic organs and liver attached thereto by the natural attachments. 

If upon examination the food and market inspector shall find such carcass free from 
disease and otherwise sound, healthful, wholesome and fit for human food, and if it 
shall appear to his satisfaction that the same was killed and handled in a clean and 
sanitary manner and has been properly protected while in transit, the same shall be 
marked as inspected and passed. 
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If such carcass be found unwholesome, unsound, diseased, or otherwise unfit by 
reason of the manner in which the same was killed, handled or transported, or for any 
other purpose, such inspector shall require the same to be destroyed for food purposes. 

Sec. 13. It shall be unlawful for any person, firm or corporation, except the food and 
market inspector herein provided for, or a duly appointed assistant food and market 
inspector, to have in possession, keep or use any mark, stamp or brand provided or 
used for marking, stamping or branding, as inspected and passed, any article herein 
required to be so marked, stamped or branded. It shall be unlawful for any person, 
firm or corporation to have in possession, keep, make, or use any mark, stamp, or brand 
having thereon a device or words similar in character or import to the marks, stamps, 
or brands provided or used for marking, stamping or branding such articles, denoting 
that the same has been inspected and passed. 

Sec. 14. If the fees herein provided for are not paid promptly upon the day the 
same becomes due under the terms of this ordinance, no inspection shall be furnished 
to the person, firm, or corporation so in default, until the whole amount due is paid 
to the city of Sacramento. 

Sec. 15. It shall be the duty of the food and market inspector or his assistants, and 
they are hereby empowered, to enter any place where meat or flesh of any animal 
mentioned in this ordinance, or the products thereof, may be stored, held, kept, 
exposed, or offered for sale; and also every establishment where meat is manufactured 
into articles of food or preserved, cured, canned, or otherwise prepared for food, and 
inspect the same, and whenever such meat or flesh shall, upon inspection and exami- 
nation, be found not marked, stamped, or branded, showing that the same has been 
inspected and passed for food purposes, as in this ordinance provided, the said food 
and market inspector or his assistants, shall make special investigation as to whether 
such meat or flesh be fit for human food, and if he shall find the same unfit he shall 
condemn the same as unfit for human food, and shall mark and mutilate the same, 
and make the fact of such condemnation apparent, and shall immediately, by notice 
in writing, order the same to be removed within four hours and destroyed in the same 
manner and under the same terms and conditions and according to the same regula- 
tions as provided for the removal and destruction of other condemned foods. 

Sec. 16. The health department shall adopt and promulgate rules and regulations 
similar to the rules and regulations of the Bureau of Animal Industry of the United 
States Department of Agriculture, respecting sanitation of establishments, construc- 
tion and sanitation of hog, sheep, and cattle corrals and pens, ante mortem examina- 
tion and inspection, post-mortem inspection at the time of slaughter, disposal of dis- 
eased carcasses or organs, retaining rooms, condemned rooms, tank rooms, tanks and 
tanking, tags, brands, stamps, and trade labels, reinspection, carcasses not inspected, 
ante mortem, preparation of meat and meat food products, transportation, reports, 
appeals, and interpretation and definition of words and terms. 

The health department shall also adopt rules for the appointment and assignment 
of inspectors, the organization of employees, and application for and revocation of 
permits. It shall be the duty of the food and market inspector or his assistants in 
determining what constitutes diseased or unwholesome meat or meat unfit for human 
consumption to be guided by the specifications contained in the regulation of the 
Bureau of Animal Industry of the United States Department of Agriculture governing 
the inspection of meats. 

Sec 17. The commissioner in charge of the department shall appoint such number 
of assistant food and market inspectors as may be necessary to carry out the provisions 
of this ordinance. 

Sec. 18. It shall be unlawful for any person, firm, or corporation to have, keep 
sell, or expose for sale, for human food, the flesh of any domestic animal other than 
cattle, sheep, swine, goats, or domesticated hare or rabbits. 



July 24, 1914 1986 

Sec. 19. Every person, firm, or corporation violating any of the provisions of this 
ordinance, and every inspector who shall willfully pass as fit meats which are unfit for 
human consumption, shall be deemed guilty of a misdemeanor and upon conviction 
thereof shall be punished by a fine of not less than $10 nor more than $500, or by 
imprisonment in the city jail for a period of not less than 5 days nor more than 100 
days, or by both such fine and imprisonment. 

Sec. 20. Until the city of Sacramento shall provide a food and market inspector, as 
referred to in this ordinance, the powers, duties, and obligations conferred and im 
posed upon the food and market inspector herein shall be conferred and imposed 
upon and performed by the milk, food , and market inspector of the city of Sacramento, 
and to that end and until such time, for all of the purposes of this ordinance, wherever 
the term "food and market inspector" is used in this ordinance, the same shall be 
read and construed to be "milk, food, and market inspector." 

ST. LOUIS, MO. 

Tenement Houses — Sanitary Regulation. (Ord. Mar. 5, 1913.) 

Section 1. Water supply. — It shall be the duty of every owner, trustee, and lessee 
of every tenement house in the city, when and wherever the city water mains extend, 
and are available, to provide and to maintain in every such tenement house, on each 
floor thereof, in a hallway or other inclosed space common and readily accessible to 
all tenants on that floor, at least one sink with a supply of running water thereto: Pro- 
vided, however, That in such tenements or on such floors thereof as have no common 
hallway or other inclosed space, said sink and water may be otherwise suitably placed, 
with suitable safeguards against freezing, in a place common and readily accessible 
to all tenants of the respective floors, under special permit and direction from the 
supervisor of plumbing, and it shall be the duty of every owner, trustee, and lessee to 
furnish water thereto in sufficient quantities at all times of the year during all hours 
of the day or night: Provided, That a failure in a general supply of water by the 
city shall not be construed to be a failure on the part of the owner, trustee, or lessee 
to furnish such supply. No woodwork shall inclose such sinks, but the space under- 
neath the same shall be left entirely open, and the same shall be provided with drains 
and otherwise constructed as required by law. In every tenement house hereafter 
erected, or building converted to tenement house purposes, there shall be provided, 
within each apartment thereof, appurtenant to the same, at least one sink with ru nn ing 
water as hereinbefore described and provided. 

Sec. 2. Lights in hallways. — In every tenement house of two or more stories a proper 
safely placed light, unobstructed by any colored glass or other obstruction, shall be 
provided and kept by the owner, trustee, or lessee in the common hallways, so as to 
light up such halls and stairways every night from sunset to sunrise throughout the 
year. 

In every tenement house where the common halls and stairs are not provided 
with windows opening directly to the street, alley, yard, or court, or such halls and 
stairs as are insufficiently provided with natural light, the owner, trustee, or lessee 
of such tenement house shall keep a proper safely placed light burning, unobstructed 
by any colored globe or other obstruction, in the common hallways, so as to light 
up such halls and stairways from sunrise to sunset throughout the year. 

Sec 3. Repair and sanitation. — It shall be the duty of every owner, trustee, or 
lessee of every tenement house to provide for and to maintain the same in all parts 
in good repair, and to keep the common halk, stairs, porches, passages, areas, yards, 
courts, basement, cellars, water-closets, and other common appurtenances connected 
with or belonging to the same, clean and free from any accumulation of dirt, filth, 
ashes, or other refuse, and in a sanitary condition. It shall be the duty of every 



